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MAIN: FAMILY MEAT LOAF

APPROX. 1 HR

SIDE: CROQUE MONSIEUR JACKET POTATOES

APPROX.1 HR 15 MINS

MAIN: MIDWEEK RISOTTO WITH FLAVOURS OF
THAILAND

APPROX. 1 HR 20 MINS

SIDE: SPRING ROLLS
APPROX. 45 MINS

P L A N N E R
2 4 . 0 3 . 2 5  -  2 8 . 0 3 . 2 5
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MAIN: FISH IN BEER BATTER

APPROX. 25 MINS

MAIN: SLOW-COOKED GREEK LAMB GYROS

APPROX. 14 HRS

MAIN: 5- INGREDIENT RED CURRY CHICKEN &
SWEET POTATO WEDGES

APPROX. 40 MINS

https://elgustoglobal.com/recipe/family-meat-loaf/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/croque-monsieur-jacket-potatoes/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/midweek-risotto-with-flavours-of-thailand/
https://elgustoglobal.com/recipe/midweek-risotto-with-flavours-of-thailand/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/spring-rolls/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/fish-in-beer-batter/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/slow-cooked-greek-lamb-gyros/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/5-ingredient-red-curry-chicken-sweet-potato-wedges/
https://elgustoglobal.com/recipe/5-ingredient-red-curry-chicken-sweet-potato-wedges/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
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MAIN: CINNAMON CHURRO BUNS

APPROX. 45 MINS

B R O U G H T  T O  Y O U  B Y

S H O P P I N G  L I S T

CINNAMON CHURRO BUNS

“ These are very n ice consider ing they are only  puf f  pastry ,  butter  and
cinnamon sugar.  So easy to make.”

https://elgustoglobal.com/recipe/cinnamon-churro-buns/
https://elgustoglobal.com/recipe/leek-taleggio-galette/
https://elgustoglobal.com/recipe/leek-taleggio-galette/


B R O U G H T  T O  Y O U  B Y

P L A N N E R
2 4 . 0 3 . 2 5  -  2 8 . 0 3 . 2 5

W E E K L Y  M E A L
M

O
N

D
A

Y
T

U
E

S
D

A
Y

W
E

D
N

E
S

D
A

Y

I N G R E D I E N T S :

5-INGREDIENT RED CURRY CHICKEN & SWEET POTATO WEDGES

chicken breasts

Thai  red curry paste

coconut cream

orange sweet  potatoes/kumara

l ime wedges

ol ive o i l

FISH IN BEER BATTER

f i l le ts  of  f ish

pla in f lour

l ight  beer

baking powder

butternut  pumpkin/squash

ol ive o i l

coconut  o i l

boneless,  sk in less chicken th ighs

onion

gar l ic  c loves

MIDWEEK RISOTTO WITH FLAVOURS OF THAILAND

lemongrass

ginger

arbor io r ice

Thai  red curry paste

chicken stock

t inned coconut  mi lk

o i l

gar l ic  c loves

pork mince/ground pork

green cabbage

bean sprouts

carrots

sea sal t

l ime leaves

l ime

brown sugar

soy sauce

pineapple chunks

SPRING ROLLS

soy sauce

cornf lour/cornstarch

spr ing ro l l  wrappers

apple c ider  v inegar

brown sugar

tomato sauce/ketchup

https://elgustoglobal.com/recipe/5-ingredient-red-curry-chicken-sweet-potato-wedges/
https://elgustoglobal.com/recipe/fish-in-beer-batter/
https://elgustoglobal.com/recipe/midweek-risotto-with-flavours-of-thailand/
https://elgustoglobal.com/recipe/spring-rolls/
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I N G R E D I E N T S :

FAMILY MEAT LOAF

vegetable o i l

medium onion

smoked bacon

smoked papr ika

fresh breadcrumbs

lean beef  mince

rock sal t

smal l  potatoes

ham

butter

egg

gar l ic  c loves

spicy tomato re l ish

passata (or  p izza sauce)

basi l  leaves

SLOW-COOKED GREEK LAMB GYROS

f resh rosemary

dr ied oregano

gar l ic  c loves

ol ive o i l

lamb shoulder

brown onion

cucumbers

greek yoghurt

lemon ju ice

lemon zest

gar l ic  powder

f resh mint

CINNAMON CHURRO BUNS

puff  pastry

butter

c innamon

egg

white/granulated sugar

CROQUE MONSIEUR JACKET POTATOES

f lour

mi lk

di jon mustard

cheddar/ tasty cheese

egg yolks

gyro f latbreads,  or  p i ta  bread

cos/romaine let tuce

roma/plum tomatoes

smal l  red onion

https://elgustoglobal.com/recipe/family-meat-loaf/
https://elgustoglobal.com/recipe/slow-cooked-greek-lamb-gyros/
https://elgustoglobal.com/recipe/cinnamon-churro-buns/
https://elgustoglobal.com/recipe/croque-monsieur-jacket-potatoes/

